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Fig. S1 Scan of control gluten-free bread slice 

Fig. S2 Scan of a slice of gluten-free bread containing albumin 

Fig. S3 Scan of a slice of gluten-free bread containing collagen 

Fig. S4 Scan of a slice of gluten-free bread containing lupine protein 

Fig. S5 Scan of a slice of gluten-free bread containing pea protein 

Fig. S6 Scan of a slice of gluten-free bread containing soy protein 
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Fig. S1 Scan of control gluten-free bread slice 
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Fig. S2 Scan of a slice of gluten-free bread containing albumin 
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Fig. S3 Scan of a slice of gluten-free bread containing collagen 
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Fig. S4 Scan of a slice of gluten-free bread containing lupine protein 
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Fig. S5 Scan of a slice of gluten-free bread containing pea protein 
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Fig. S6 Scan of a slice of gluten-free bread containing soy protein 


